Background: Chickpea (Cicer arietinum L.) is considered the fifth valuable legume in terms of worldwide economic stand point. It is planted in southern and western area of Asia and Mediterranean . Aim: This study was undertaken to study the effect of supplementation of wheat flour with different percentages of chickpea (5, 10, 15, 20, 30 %) on the chemical composition, physical and organoleptic properties of biscuits and cakes. Methods: Cake and biscuits were prepared using different percentage of chickpea flour. Substitute the wheat flour in their formula. Chemical composition, physical measurements as well as sensory evaluation were carried out on the tested samples. Results: The results showed that chickpea flour is a good source of protein (22.82%), crude fiber (2.90%) and ash (3.33%). Also, chickpea is rich in potassium, magnesium and iron. Supplementation of wheat flour with chickpea flours in biscuits results in increasing protein, lipid, fiber and ash. The specific volume were in the range of (38.83 -44.13cc/gm), specific lightness were in the range of (41-25 cc/gm.) and spread factor ranged between (100-114.21%) for control samples and biscuits that contain 30 % of the chick pea flour. This biscuit which contain chickpea flour at all the supplement ratio were accepted by the panelist. The cake prepared with supplementation of wheat flour with chickpea flours at different percentage (5, 10, 15, 20, 30%) had a higher protein, lipid, crude fiber and ash content with less percentage of carbohydrates. Increasing the ratio of chickpea flours in cake has led to a slight increase in volume and specific gravity. Sensory evaluation of the cake was accepted at all the different supplementation ratios of chickpea with the higher score for the cake samples that contain chickpea flours at ratio 10 -15%. Conclusion: Generally prepared cake and biscuits samples with chickpea flour as a supplement to wheat flour in their formula lead to increasing protein, crude fiber and mineral content with improving the physical properties and organoleptic characteristics.
promoting substance in the grain of chickpea grains (3, 4) .
Chickpea is a very good source of carbohydrates and proteins, which together constitute about 80% of the total dry seed weight.
(5)
Moreover, Fahmy et al, (6) mentioned that legumes have a high protein that is twice greater than cereals, ranging from 17% to 25% on dry weight basis.
(2) Crude fiber of whole chickpea seeds varied from 2.3% to 3.8%. 
The Egyptian chickpea seeds were analyzed for iron, calcium, phosphorus and magnesium by Moustsfa, (10) who found that the seeds contained 6.31; 73.73; 36.00 and 60 mg/ 100 gm. of iron, calcium and phosphorous on dry weight respectively.
Biscuit are the main food products for much of people, especially for children, anytime of biscuits found in the market contained nearly between 5 -9 % proteins which are low to fulfill the protein requirements of the children.
(11 ) Bedei et al (12) , found that increasing the addition level of low fat peanut flour more than 15%, produce high protein product.
Abd El-Hady, properties of biscuit and cake.
MATERIALS AND METHODS
Wheat flour (72% extraction) was purchased from local market at Alexandria city. The dehulled chickpea was purchased also from the same market beside the other ingredients, butter, white sugar, egg, baking powder and vanilla extract. The replacement ratios were (5, 10, 15, 20 and 30%) of wheat flour with chickpea flour after the chickpea was ground in brown grinder.
Methods

Preparation of biscuit sample
The technique used in the study is described in Nicola and Osman. 
Physical measurement
Biscuit measurements
The average volume of seven biscuits was measured by the displacements of rape seeds as described by A. A. C. C.
Thickness was as follows:
Volume of 7 biscuits Specific lightness (cc/gm.) =
‫ـــــــــــــــــــــــــــــــــــــــــــــ‬ ‫ـــــــــ‬
Baked weight of 7 biscuits U × 100 Spread factor = ‫ـــــــــــــــــــــــ‬ C Cake measurements
Sensory Evaluation
The sensory characterizes of the baked cakes and cookies were estimated using a numerical outline by a rating of 1-10 (optimum = 10, very poor=1) according to Goryczka, G.
C. and Zabik., E. M. 
Results
Chemical Composition of Chickpea
The data in (10) show that increasing the percentage of for the cake that contain 30% chickpea.
However the specific volume of cake samples increased gradually with increasing the replacement ratio of chick pea flour in the cake formula. 
Physical properties of cake supplement with chickpea flour
The volume, weight, specific gravity and porosity of the cake showed, a slight change in all the previous mentioned values was observed. However specific gravity of cakes contains 5% chickpea flours had the highest specific gravity among the other samples.
The same trend was reported by El-Shimy. for the cake that contain 30% chickpea.
Sensory
CONCLUSION AND RECOMMENDATIONS
The present study proved that chickpea is of highly nutritive value. 
